
 

 
We recommend you enjoy your dishes within two days. 
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Winter Gourmet Box for Two 
Cooking & Serving Instructions 

 
Before you start: 

• Remove the Beef from the fridge 20 minutes before 

cooking.  

• Keep the Yule Log refrigerated until required.  

• Pour the salted milk for the dessert into a flat plastic 

container and place in the freezer until ready to serve.   

 

Northcote Cheese Loaf 

Allergens: G D N V (Traces of nuts from the suppliers) 
 

 
 

Preheat oven to 150°C fan/170°C non-fan/302°F/gas mark 2. 

Take butter out of fridge to come to room temperature. 

Remove paper from bread and place on a tray in the oven for 

10-15 mins until crisp and golden. 
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Warm Juniper Cured Salmon, Pickled Cucumber Tartar, Butter 

Sauce 
Allergens: S D F 
 

 
 

 

Preheat the oven to 150°C fan/170°C non-fan/302°F/gas mark 2. 

Place the Salmon with the parchment paper provided into an 

overproof dish.  

Drizzle Olive Oil over each piece of Salmon then cover with tin 

foil. Place into the centre of the oven for 9-10 minutes. This will 

give you a ‘just cooked’ finish. Leave a few minutes longer if you 

prefer it cooked more.   

Pour the butter sauce into a pan and cook on a medium heat 

until hot, stirring continuously.   

Divide the sauce between two bowls, spoon around the 

Cucumber Tartare and Dill Oil, place the warm Salmon on top 

and serve.  
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Sweet White Onion Soup, Lancashire Bomb Cheese Raviolis, 

Chestnut Crumble 

Allergens: D G E N Cr 

 

Carefully pour the Onion Soup into a medium sized pan and 

place over a moderate heat for 6-8 minutes until piping hot.  

Whilst the soup is heating, gently pour the liquid and the Raviolis 

into a small sized pan and simmer for 3-4 minutes until the 

Raviolis are hot. 

Give the hot soup a good whisk and divide equally into two 

warmed bowls.   

Remove the Raviolis from the liquid and place three into each 

bowl of soup. Evenly scatter the Chestnut Crumble and finish 

with the Burnt Onion Oil. 
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Waterford Farm Salt Aged Beef, Marrowbone Crust, Smoked 

Pancetta and Mushroom Bourguignon, Beef Fat “Chip” 

Allergens: A D S G E C 

 

Please feel free to enhance the dish with your choice of 

vegetables. 

 

Preheat the oven to 150°C fan/170°C non-fan/302°F/gas mark 2. 

Remove the Beef Fillet from the packaging and leave the 

Marrowbone Crust to one side.  

Rub the Beef Fillet with Vegetable Oil and generously season 

with salt and pepper.  

Heat a non-stick frying pan and once hot, sear the fillet on all 

sides until it has a golden colour. 

Remove the Beef Fillet from the pan, put onto a tray then place 

the Marrowbone Crust on top.   

Put into the oven and cook for 20-25 minutes (55° on a 

temperature probe). This will give you a medium-rare result.  

After 8 minutes of beef cooking time, add the Beef Fat Chip to 

the same tray with the paper provided and cook for the 

remaining 8-9 minutes.  
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Remove the Beef from the oven and leave to rest, ideally on a 

wire rack leaving the potatoes in the oven until ready to serve.  

Whilst the beef is resting pour the beef sauce into a pan and 

add the Bourguignon mix. Heat on a medium heat until hot.  

Place the container of Mushroom Puree into the microwave on 

a high heat for 1-2 minutes until hot.  

 

To serve - divide the sauce and the Bourguignon mix equally 

onto two warmed plates, Place on the Beef Fat Chip and a 

good spoonful of hot Mushroom Puree.   

Cut the Fillet of Beef in half, lightly season with a touch of salt 

and serve on top of the sauce.   
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Valrhona Chocolate “Yule” Log. Smoked Nuts, Salted Milk  

Allergens: D E N G  
Nuts are almonds, hazelnuts and peanuts 

 

 
 

 

Place the Yule log onto a plate and add the Leaf on top.  Take 

the frozen milk mixture from the freezer and scrape using a 

spoon to create ‘ice’.  Place a good portion next to the Yule 

Log. 

  



 

 
We recommend you enjoy your dishes within two days. 

Cooking times may vary from our oven to yours. Please adjust cooking times accordingly. 

7 

Northcote Viennese Mince Pies  

Allergens: A D G  

 

Hand Crafted Chocolates 

After Eight, Coffee and Sesame  

Allergens: G D N  
 

 

 
 

Pre Heat the oven to 170°C fan/190°C non-fan/338°F/gas mark 2. 

Place Mince Pies straight from the fridge on to a tray in their tin 

foil trays. Place in the oven and cook for 15 minutes until golden. 

Allow to cool slightly before removing from the foil trays and 

serve warm. 

 

Keep chocolates in a cool place until you’re ready to enjoy with 

coffee. 
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DIETARY MARKERS 

 

 

 

We’d love to make our boxes even better! 

 

Once you’ve enjoyed your gourmet box, please 

take a few moments to scan the qr code below to 

complete a short survey – your feedback is very 

important to us. 

 

If you’d like to speak to someone about our boxes, 

please call us on 01254 240555. 

 

A alcohol Ce celery 

G gluten N nuts 

D dairy E eggs 

M mustard Cr crustaceans 

S sulphites F fish 


